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TJIHTED  STATES  DEPART!ENT  OF  AGRICULT'ORE 
Aj'^iri  cultural  Harkcting  Admird  strati  on 


CHEESE  GPfADERS'  IvEMORAlIDUM  NO.  8 


To:  All  Cheese  Graders  arxd  SupcrviGors  of  Processing  and  Pc. 


L  I  B  R  A  - 

OCT  J  7 

;kz%filCIg;"t)f  American 


ar  C?iocsG  [   ^  ,.,.,^j.,„.,^? 

From:  Rot  R.  Slocuin,  Soniori  Morkoting  Spcqialist,  Dairy  and  Poultry  Branch  -  ALIA. 

Subject:  Procedure  to  "be  Follovfod  in  Grading  the  Natural  Cheese  and  in  Supervising 
the  Processing,  Packaging,  Grading  and  V/cighing  of  Anerican  Cheddar  Pro- 
cessed Cheese  under  Annomcomcnt  FSC-769. 

Announcement  FSC-769,  dated  July  8,  1942,  covers  /imcrican  chcddar  processed  cheese 
to  be  purchased  by  the  Agricultural  Marketing  Administration  through  the  Federal 
Surplus  Commodities  Corporation.    Careful  attention  should  be  given  to  the  follow- 
ing points  contained  in  this  announcements 

QUALITY:     The  product  shall  be  process  cheese  prepared  in  accordance  v.rith 
best  coLim.orcial  practice  londcr  strictly  sanitary  conditions  and  shall  be 
free  from  impurities.     It  shall  bo  prepared  by  ' comminuting  and  mixing  one 
or  more  lots  cf  cheese  into  a  homogeneous  plastic  mixture  by  the  action  of 
heat,  Tj-ith  or  v/ithout  the  incorporation  of  not  more  than  three  percent  of 
a  suitable  emulsifying  agent.     It  sliall  be  made  from  a  blend  of  natural 
Anerican  chcono,  of  which  at  least  fifty  percent  shall  meet  the  quality 
requirements  fir  No,  1  choolbc  and  the  remainder"" the  requir  cm.ents  for  Ko,  2 
cheese,  both  as  specified  below.    At  least  forty  percent  of  the  No,  1  cheese 
used  in  the  blend  .shall  be  cheese  not  less  than  six  months  old  and  none  of 
the  cheese  used  shall  be  less  than  ten  days  old  at  the'  tim.e  oT  grading. 

You  should  carefully  note  the  ^ality  jfoquircmcnts  for  No,  1  and  No,  2  ijneri- 
■  can  Cheddar  cheese.     The  specifications  for  the  quality  requirements  for  No,l 
choose  arc  identical  with  those  for  U.  S,  No.  1  v:ith  the  exception  of  the 
finish  and  appearance.    No,  1  /American  chcddar  cheese  permits  slightly  more 
irregularity  in  shape  and  penaits  slight  defects  in  bandaging  and  paraffin- 
ing, but  shall  be  reasonably  free  from  surface  mold  and  .free  from  interior 
mold  and  from  soft  or  rot  spots  in  the  rind. 

The  quality  requirements  for  No,  2  A-iorican  choddar    cheese  are  slightly 
less  stringent  than  the  requirements  for  U.  S.  No,  2/  cheese.     In  addition 
to  the  defects  permitted  in  U.  S.  No,  2A  (see  FSC-75C),  No.  2  cheese  as  speci- 
fied in  this  announcement  pcraits  slightly  fruity,  slightly  whey  taint, 
slightly/-  metallic  and  slightly  yeasty  flavors,  an  open  body  or  one  that  is 
slightly  crumbly  and  with  n^Jimerous  sv/oct  holes,  numerous  mechanical  openings 
and  an  acid-cut  color  defect.     The  rer.aindur  of  the  specifications  for  No.  2 
arc  identical  Ydth  those  required  for  U,  S,  No.  2A, 

Particular  n-'tico  should  be  given  to  the  fact  that  the  finished  processed 
product  shall  contain  not  more  than  thirty-nine  percent  of  m.oisturc  or  one 
percent  below  the  Federal  Standards  for  Process  Cheese  and  not  less  than 
fifty  percent  of  milk,  fat  on  a  vrater-frcc  basis,    .^'dso,  the  processed  pro- 
duct shall  bo  free  of  mold,  the  body  shall  be  smooth,  medium  firm  and  resi- 
lient v;ith  practically  no  openings  or  pinholes.     The  texture  shall  be  close 
and  free  of  lumps  or  grainincss  and  show  not  more  than  slight  brittlcness. 
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show  a  free  slice  end  shell  not  stick  to  the  knife  or  break  v/hcn-  cutting. 

The.  finished  product  shall  be  colored    a  nodiuri  color  and  the  flavor  nust 
bo  clean  and  characteristic  of  nild  to  nediTxi  cured  natural  Aaerican  cheese. 
The  product  shall  be  guaranteed  to  kocp  in  tropical  clinates  for  a  period  of 
six  nonths  if  held  under  proper  conditions  but  -■/■ithout  refrigeration. 

IITSPBCTIOIT;     The  natural  cheese  and  the  process  chcoso  shall  be  subject  to 
inspection  by  representatives  of  i:hQ  Agricultural  I.Iarkcting  Adninistration. 
The  quality  of  the  natural  cheese  j,  and  the  quality  and  v/oight  of  the  pr oce s s 
cheese  shall  be  evidenced  by  certificates  issued  by  the  Agricultural  I.Iarkct- 
ing Adr.iirJ. s trati on .  "IJUT incpccTToirT'ccs  and  charges  shlTll  be  paid  b^-^  t!ie 
vendor, 

A  regular  cheese  grading  certificate  shall  bo  issued  by  the  person  v:ho 
grades  the  natural  cheese  and  it  should  cover  each  vat  of  cheese  graded. 
Each  package  of  cheese  inspected  shall  be  stanpcd  ivith  a  U.S.D.Ao  lot 
nunbcr  for  identification. 

Regular  grading  fees  should  bo  charged  and  collected  fron  the  contractor 
or  fron  the  person  who  sells  the  natural  cheese  to  the  contractor  for  the 
grading  service  perforr.icd,    A  statcncnt  should  be  placed  on  each  such  chccso 
grading  certificate  under  "remarks"  as  follows:  "The  accepted  cheese  covered 
by  this  certificate  is  to  be  used  by  the  (ncjric  of  con- 

tractor) in  the  preparation  of  ic.icrican  cheddar  process  cheese  purchased  by 
the  Federal  Surplus  Cormoditics  Corporation,"     The  grader  should  record  his 
grading  results  on  a  regular  cheese  grader's  nenorandud  and  a  copy  of  this 
should  be  used  in  checking  against  the  cheese  used  for  processing, 

A  cheese  grading  certificate  nust  bo  issued  covering  each  separate  carlot 
of  process  cheese  shipped  fron  the  processing  plant.     This  certificate  should 
show  the  vendor  as  the  applicant  and  seller  and  the  Federal  Surplus  Connodi- 
tics  Corporation  as  the  buyer.     The  certificate  should  be  dated  whenever 
possible  as  of  the  day  on  which  the  shipnent  is  nade  fron  the  plant.  Certi- 
ficate should  show  the  total  nusnbcr  of  cases  of  process  cheese  contained  in 
the  shipncnt  and  should  o.lso  refer  to  the  date  on  vriiich  this  particular 
cheese  was  processed.     This  would  nean  that  the  process  cheese  of  each  day's 
production  should  be  stacked  and  identified  by  the  date  of  production  until 
such  tine  as  it  is  shipped.     In  the  body  of  the  certificate,  a  statenent  to 
the  following  effect  nust  be  nade:     "The  process  cheese  covered  by  this  cer- 
tificate was  prepared  under  supervision  of  the  ilgri cultural  Ilarketing  Ad::iinis- 
tration  fron  natural  choose  whach  had  been  officially  graded.     This  cheese 
v/as  prepared  under  sanitary  conditions  and  v"as  found  to  confcm  to  the  re- 
quircnents  of  Announcenent  FSC-769  _-undcr  which  it  i/as  purchased  by  the  test- 
ing of  saiaples  taken  at  randon  fron  the  processed  cheese  during  its  produc- 
tion.   Test  weights  of  sanple     cases  of  the  product  iTcre  nade  fron  tine  to 
tine  and  the  net  weight  was  found  to  be  0,11,     Ibisture  and  fat  tests  were 
nade  of  co:aposite  sonplos  sent  to    A  =  Ii<,A.  laborat  ory « "     (Sec  paragraph  five 
below.)     If  the  tost  vjcights  arc  cqv;al  to  or  higher  than  the  narked  weight, 
the  test  weight  will  be  indicated  as  O.K.     If  the  test  weight  shovfod  a 
shortage,  tlio  anount  of  this  sh'^rtagc  nust  bo  given  and  the  contract  net 
vrcight  of  the  lot  covered  by  the  certificate  nust  be  deternincd  on  the  basis 
of  this  shortage c     In  all  cases,  the  certificate  nust  carry  a  statcncnt  of 

the  contract  nunbcr  under  which  the  purchase  vias  nade  as  "Contract  Vo,  ". 

On  the  certificates  issued  covering  the  finished  product,  there  should  be 
shovvTi  opposite  the  word  "fees"  the  cash  anounts  for  the  day's  operation. 
This  v/ould  consist  of  a  foe  for  the  nunbcr  of  hours  put  in  by  the  supervisor 


on  this  operation  at  the  plant  at  the  rate  of  ■j2,00  per  hour,     Thcro  should 
a^o^bc  shovm  any  anounts  to  Ijc  charged  the  contractor  as  travel  expenses 
and/or  as  subsistonco  expenses.    It  is  only  necessary  to  enter  the  amounts 
for  foes  and  expenses  on  one  certificate  issued  each  day.     On  any  other  CGr^ 
tificates  issued  on  the  sane         day,  the  statenent  nay  be  nade  opposite  the 
vrords  "fees  and  expenses",   "included  on  certificate  Wo,  

In  addition  to  the  services  vrtiich  arc  rendered  ty  the  supervisor  of  this 
operation  in  the  processing  plant  as  a  grader  of  the  natural  cheese,  the 
duties  of  such  supervisor  vdll  be  as  follows: 

1.  He  shall  penait  only  such  natural  cheese  to  be  used  in 
processing  the  product  as  has  been  officially  graded 
and  passed  as  neoting  the  rcquircncnts  as  stated  in  ^^n- 
nouncenent  FSC-769, 

2.  He  shall  see  that  the  natural  cheese  xxscd  is  blended  as 
required  in  the  announoenent  f ron  the  standpoint  of  age 
requirenent  and  in  the  proper  percentage  as  to  grade, 

3.  Ho  shall  sec  that  the  cheese  is  processed  and  pricked  under 
strictly  sanitary  conditions. 

4.  He  shall  test  vrcight  o.t  least  five  percent  of  the  cases 
packed  and  shall  keep  an  accurate  record  of  the  net 
vfoight  of  each  lot  -ivoighod.    To  obtain  the  tare  weight, 
ho  nay  weigh  groups  of  cases  conplete  with  the  correct 
nunber  of  cans  and  linings  in  lots  of  not  noro  than  ton 
cases.     The  vfcighing  of  individual  cases  and  shipping 
cans  v/ith  liners  required  to  fill  each  case  should  be 
repeated  fron  tine  to  tine  in  order  to  chock  and  nako 
sure  that  the  correct  average  tare  is  being  used.  He 
shall  select  sanple     oases  at  randon  as  packed  fron 
tho  delivery  line,    Ee  nay  weigh  the  packed  cases  in 
groups  of  ten  and  after  obtaining  the  average  gross 
weight,  he  should  thond-cduct  the  average  tare  vrcight 

as  indicated  above;  this  vfill  give  hin  the  average  net 
Y/eight  per  case.    Care  nust  be  taken  to  see  that  tho 
test  weights  are  nade  fron  tine  to  tine  throughout  tlic 
day  in  such  a  nanner  as  to  secure  a  representative  sanple 
of  the  lot,    A  detailed  report  should  be  no.de  of  these 
test  weighings.     Should  the  supervisor  find  any  indica- 
tion that  the  net  weights  arc  not  correct,  he  should 
innediatcly  notify  the  plant  superintendent  so  that 
corrections  na,y  be  nade, 

5.  He  shall  take  so^:iploG  of  tho  processed  clieesc  f  or  noisturo 
and  fat  detemination  by  the  .1.1.1. A,  laboratory  to  which 
he  sends  then.  One  six  or  eight-ounce  sanple  should  bo 
taken  fron  every  one  hundred  cases  or  of  each  one-hour 
production  period,  whichever  is  the  nost  practicrblc.  This 
scjTiple  shall  be  nade  up  by  conpositing  at  thirty  ninute 
intervals.     Hie  conpositc  sanples  thus  obtained  shall  be 
mmbered  with  a  U,S,DoA,  lot  nunber  covering  shipnent  or 
carlot,  together  with  sub-lot  nuabers  for  each  one  hundred 
cases  or  each  ono-hour"  production  p'orioc'r^    He  shall  see  that 


-  4  - 


each  cc.rlot  is  properly  identified  r.ccerdin^  to  U.S.D.A, 
end  sub-lot  nunbcrs,     Hic  supervisor  should  else  keep  a 
constant  check  on  the  f c.t  end  noisturc  dctcminr.tion  nadc 
by  the  plcnt  Icborctory,  so  thtxt  he  nay  laiovf  of  any  adjust- 
nent  needed  in  the  operation. 

6,  Sauples  should  be  selected  fron  each  blended  lot  and  should 
be  graded  and  tested  for  quality  to  dctominc  that  the  fin- 
ished product  Meets  the  requirencnts  l.s  set  forth  in  ijmeunco- 
ncnt  FSC-769. 

7,  The  supervisor  shall  issue  the  necosijary  grading  certificates 
in  accordance  v.dth  instructions  previously  given  in  this  nenc- 
randur^i,  covering  shipncnt  of  finished  product  fron  the  plant 
v\rhorc  the  product  is  being  prepared, 

P:XKIITG,  Fi.CF-..GING  LW  M/YRKING ;    Note  carefully  the  provisions  in  Announcc- 
nent  FSC-769  under  this  heading.    The  cans  in  v/hich  the  process  cheese  is 
packed  nust  bo  lacquered  and  parchnont  lined  on  the  inside  and  shall  bear 
labels  that  conply  "with  the  Fedc"ral  Food,  Druf  and  Cosnetic  ^.ct.  The 
labels  shall  also  indicate  the  description  of  the  contents  and  nane  of 
the  vendor  and  the  net  weight.     The  cans  shall  bo  packed  in  accordance 
Yj-ith  the  Specifications  for  Carined  FiDods  Co.scs  as  contained  in  Forn  FSC- 
1539-0,    Each  case  shall  be  plainly  narked  vrith  the  phrase  "Aicrican 
Cheddar  Process  Cheese",  nunbor  of  cans  and  net  weight  of  can,  ncsio  and 
address  of  vendor,  FSC  contract  nunbor,  lot  nunber  and  date  processed, 

DELI^/ERY:     llote  that  the  delivery  period  as  specified  under  the  announce- 
nent  shall  be  not  longer  than  t-aenty-fivc  days  and  shall  bo  not  later 
than  sixty  days  after  date  on  v/Mch  the  offer  is  stibnittcd.     Delivery  of 
the  product  will  be  taken  by  the  F.SoC.C,  on  its  option,  during  the  de- 
livery period  specified  in  the  offer. 

Should  graders  or  supervisors  of  processing  be  in  any  doubt  as  to  their  duties  or 
the  nanner  in  which  they  should  be  perf  omed,  they  should  imnediately  get  in  touch 
with  their  supervisor  or,  if  necessary,  I'dth  this  office. 


